L UNCHEON GRAND BUFFET

$30.99 P/P
ALL PRICES ARE SUBJECT TO 7.35% CONNECTICUT SALES TAX AND 20% SERVICE CHARGE

CRUDITE TABLE WITH FRUIT, VEGETABLE, HUMMUS & CHEESE DISPLAY
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PLEASE SELECT THREE

Dkewered ~Orecian Ghicken

Marinated Chicken, Pepper & Onion Skewers Served with Tzaziki Sauce

OBruschetia Nan (Remo

Diced Plum Tomatoes, Fresh Garlic, Onion, Basil & Extra Virgin Olive Qi

OBuffals Ghicken SSruschella

Topped with Crispy Buffalo Chicken & Crumbled Bleu Cheese

\Dausage & Meathalls d ~Forno

Sweet ltalion Sausage & Meatballs with Melted Mozzarella & Marinara Sauce

ObBkewered SBeef  Cerivaki

Skewered Beef Marinated in Teriyaki

Qbtuffed Mushroom Guaps

Sweet Italian Sausage Stuffing

ChMaw & Gheese ~friters

Ditalini Pasta, Four Cheese Blend, Panko Bread Crumls, Basil & Tomato Aioli, Parmesan Shower
Add Buffalo Chicken for $1.50

Orzo (Rounds

Petit Orzo Rounds Stuffed with Sweet Italian Sausage, Mozzarella & Fresh Basil
Lightly Fried & Topped with a Tomato Basil Aioli

Artichoke FCkart ~Francaise

Egg Battered Artichokes in a Savory Lemon White Wine Sauce




Opinach & ~tela Rastry Rurses

Filo Dough Stuffed with Feta Cheese and Spinach Served with Tzatziki Sauce

Eggplant (Rollating

Thinly Sliced Eggplant Stuffed with Spinach, Ricotta Cheese & Roasted Peppers
Baked with Marinara Sauce & Mozzarella Cheese

Gulamari ~Frillo

Served with Marinara

*Goconmut Qdhrimp

Served with a Mango Chutney

* Glams (Rockefeller

Clam of a half shell filled with Spinach, Gorgonzola Cheese & Topped with Bearnaise Sauce

* SButler Odle Ndcallops ¥ rapped in SSacon

*ADDITIONAL CHARGE AT MARKET PRICE
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PLEASE SELECT THREE

Ghicken ‘Cosca

Grilled Chicken Marinated with Pesto and Tossed with Roasted Peppers,
Spinach & Fresh Tomatoes in a Pesto Cream Sauce

Obuffed Ghicken ~florentine

Stuffed with Spinach & Mozzarella Cheese
Topped with a Sun Dried Tomato White Wine Lemon Sauce

SBruschetta Ghicken

Pan Seared Chicken with Fresh Diced Tomato Bruschetta Spread

Owen (Roasted Ndliced ‘Curkey

Roasted Turkey Garnished with our Chef-made Stuffing
Served with Cranberry Chutney & Turkey Gravy

Chaple CGlazod DCork Loin

Sautéed with Fresh Apples & a Maple Demi Glaze




QPausage & Ved Rizzaiola

Tender Sausage & Veal Tossed in Sweet Onion, Pepper, Olive Oil & Plum Tomato Sauce

\Dliced ~Flank dleak

Tossed in Au Jus & Fresh Portabella Mushrooms

CGrilled SSeef Medallions Gorgonzola

Marinated in a Whiskey Glaze & Topped with Gorgonzola Cheese

I ddock Gusine

Topped with Sautéed Red Onion, Bacon & Roasted Red Peppers in a Garlic Butter Sauce

Guribbean Ndalmon

Pan Seared in a Coconut Rum Butter Sauce & Topped with a Fresh Mango Salsa

Cerivaki Ndalmon

Marinated in a Teriyaki Glaze & Topped with Sesame Seeds

Eggplant Qdorrentine

Slices of Breaded Eggplant Pan Layered with Pancetta, Provolone & Plum Tomato Sauce
Topped with Fresh Mozzarella

Vegetarian, Vegan, Gluten Free & Children Selections
Available Upon Request
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PLEASE SELECT ONE
Alavodka ¢ Marinara ¢ Alfredo ¢ Primavera ¢ Pesto ¢ Carbonara

PLEASE SELECT ONE
Garden ¢ Caesar ¢ Apple Cranberry Walnut Mixed Greens

harch @ Vegetabte

PLEASE SELECT TWO
Roasted Potatoes ¢ Red Bliss Garlic & Bacon Mashed Potatoes ¢ Wild Rice Pilaf
Seasonal Julienne Vegetable Selection ¢ Green Bean Almondine
Cajun Style Green Beans ¢ Steamed Broccoli ¢ Caramelized Butternut Squash * {Seasonal}
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Olessert

COFFEE & TEA STATION INCLUDED
Please ask for our Current Seasonal Dessert Selection
or Your Cake Served with Vanilla Ice Cream
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¢+ Based upon a minimum of 40 guests
+ Luncheon Banquets must begin no later than 1:00 pm
+ Date reservation is subject to a non-refundable deposit of $350.00 and contract signature




